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Abstract Hygiene management of cutting boards is important for preventing food poisoning. Contamination 
levels of antimicrobial cutting boards, the effect of washing, and the effectiveness of sterilization methods were 
verified in a practical cooking class. 
Cabbage, burdock root, chicken, and mackerel pike were cut using the same methods, and the degree of 
contamination and the effect of washing were assessed using the stamp method to determine the bacterial count 
after food preparation and after cutting board washing. The sterilization method effectiveness was verified by 
investigating the bacterial count under conditions of chlorine, alcohol, and boiling water and were compared to 
the “drying only” control group. 
All cutting boards were severely contaminated after food preparation. Slight to moderate contamination was 
observed even after washing. Residual bacteria were higher with vegetable preparation than with meat or fish. 
However, there were no residual bacteria after sterilization, and the bacterial count was reduced with drying 
alone.  
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50ml を水 15 リットルに加え，次亜塩素酸ナトリウ











備実験では 30 分だったため，これに合わせて d～g
のまな板を 30 分乾燥させた時点で菌を採取した。
乾燥中はまな板立てを使用し，その際の室内環境は
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③測定方法 
寒天培地は，スタンプ培養法の環境微生物検査用
「ぺたんチェック 25 標準寒天培地 生菌数測定用
（栄研化学株式会社）」を用いた。まな板の試験区画




















集落数 判定表示 汚染度合 
発育なし － 清潔 
1～9個 ± ごく軽度の汚染 
10～29個 ＋ 軽度の汚染 
30～99個 ＋＋ 中程度の汚染 
































試料 キャベツ 洗いごぼう 鶏もも肉 生さんま 









処理後 +++ +++ +++ +++ +++ +++ ++ +++ 
洗浄後 ± ＋ ± ++ ± ± ± ± 
・±～＋＋＋は汚染度の評価。表 1「TenCate」の評価方法を参考にした。 
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図２．処理後のまな板の細菌培養の一例 








300g せん切り 300g せん切り 3枚 そぎ切り 3尾 三枚おろし 
図３．洗浄後のまな板の細菌培養の一例 
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図４．殺菌方法の違いによる汚染度 
殺菌方法 塩素系漂白剤 アルコール 熱湯処理 対照（乾燥のみ） 
洗浄後 ± ± ± ± 
殺菌後 － － － ± 
30分 
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